




















Canning

The final steps in canning king crab meat include filling the can,
1nspectlon, vacuum sealing, r /ptortlng9 washing, and cooling2/. The
standard "g-pound-flat" can®/ with "C" enamel, seafood formula, is
recommended for king crab. A fill of epproximately 8 ounces is necessary
in order to yield 635 ounces of meat, drained weighte. A vegetable-
parchment peper liner is desirable but 1s not necessary. It must be
emphasized that careful cleaning and packing of the meat is of primary
importence for consumer eye appeal. Layers of leg sections on the bottom
and top part of the can should be arranged uniformly. The body and
broken leg meat is used to form the inner layer. The filled cans should
be carefully inspected before sealing.

A vecuum sealing machine is recommended, but if one is not available,
the cans may be clinched loosely and given a steam exhaust of 7 to 10
minutes at 212° F. before sealing. The sealed cans should be retorted
as soon as possible. Several smaller retorts in the cannery are preferable
to one large retort in order to allow more frequent cooks during the day.
A processing temperature of 230° F. (6 pounds steam pressure) for 75
minutes is recommended. Higher temperatures tend to affect adversely
the color and flavor of the product. After processing, the cans should be
cooled quickly in order to prevent deterioration in quality. The hot cans
should be washed quickly in & detergent solution to remove grease and
foreign matter, rinsed, end plunged immediately into cold water. The cans
may be stacked for drying in circulating eir while slightly werm.

The production line for processed king crab should be a flexible unit
adaptable to the handling of a highly perishable product. Undue delays
at any point because of "bottlenecks" will cause loss of quality in the
finished product. During periods of hcavy fishing production it is
recomnended that packers do not lower the standards of the processing in
order to increase the capacity of the production line.

5/ Further informetion on cenning king crab can be found in the report
"The Alaskan King Crab," Appendix III, Fishery Market News, Vol. L,
No. 5a, May 1942 Supplement, Fish and Wildlife Service, Washington,
D. Co In addition, a publication veluable for general reference is
"Principles and lMethods in the Canning of Fishery Products" by Norman D.
Jarvis,; Research Report No, 7, Fish and Wildlife Service, Washington,
Do Co, 19L3.

6/ The can maker's description is 307 x 201.25.



Surmary

In general, the quality factors which have been enumerated are
mainly those which depend on the experience and judgment of the operator,
A specialty product, such as, canned or frozen king crab should be
processed only under the highest standards in order to develop and
maintain a permanent consumer market., It is unlikely that king crab
will be produced cheaply under Americen labor standerds, especially in
view of the fact that the fishery lies far from the large Pacific
fishing ports in areas of inclement weather, Only by keeping the
interests of the developing industry in mind can one justify the
increased cost of operation which is necessary if king crab is to be
processed according to the high quality standards recommended. A
reputation for quality established by the pioneers in the field will
do much to maintain the stebility of the industry in the future.
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